. It has been stated (Kennedy, 1924) that wild rice has a greater food value than cultivated (fine) rice, the proteins being of better quality and the content of vitamin Bx greater. 
The coarse varieties have to be polished to a higher degree than the fine ones before a white grain results; they also do not usually possess good milling qualities (Sreenivasan et al., 1938) ; hence, it follows that under ordinary conditions of milling, the extent of loss of essential constituents from such rices is less than from the fine white rices. That coloured and coarse varieties contain thicker bran layers has also been shown from histological examination of rice varieties (Ramiah, 1936) . It has been stated (Kennedy, 1924) (Acton and Chopra, 1925 (Hamada, 1923) . In its general amino make-up, it has been compared to the majority of the proteins of meat, milk and soya beans (Mitchell and Villegas, 1923) . Rice protein has a high biological value (86), higher than that of wheat (67) (Mitchell, 1924, Mitchell and Carman, 1924 (Rather, 1918) (Sherman, 1937 (Braddon, 1911; Eraser and Stanton, 1910 , 1911 , 1914 Commercial parboiled rice has often a flavour to which some object and also an unattractive appearance. These are due to bad water being used over and over again during the preliminary process of steeping (Charlton, 1923) Veen, 1933 Veen, , 1934 Rudra and Bagchi, 1933; and others) . Happily, there has been some improvement in regard to the latter, for, in most well-regulated households, only enough water is used to enable the rice to cook to its proper consistency; where a certain excess of. water is used, this is frequently fed to cattle and not thrown away. The losses on washing which are even more wasteful (Sreenivasan, et al., loc. cit.) Rice, however, is imperfect in itself as a food and should form part of a good mixed diet. Not only should the necessary supplements be found and taken (c.f. Surie, 1936), but they should also be intelligently incorporated in the food. Present-day rice diets are highly monotonous, practically every course consisting of rice with but little variety or supplements. In addition to finding cheap components that will make the average rice diet a complete food, new methods of cooking them should also be introduced.
There is great need for research in the direction of evolving, by suitable selection and breeding work, nutritively superior varieties of rice and of preserving without deterioration, rice with its nutritionally rich bran layers. The public should also be educated in regard to the use of whole, unmilled rice, especially coloured or coarse varieties known to be rich in essential constituents. Increased use of such rice will greatly improve the present status of the rice diet and will result in better growth and greater improvement in the general health and wellbeing of a very large section of the population of India.
